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Subject:     "NEWS  NOTES  FROM  WASHINGTON."     Items  of  interest  to  women,   from  the 
United  States  Department  of  Agriculture. 

— ooCoo — 

The  more  we  have  of  this  exhilarating  weather,  the  more  I  agree  with  the 
man  who  said  that  New  Year's  Day  should  rightfully  fall  on  the  first  of  October. 
"That,  if  ever,"  he  said,  ,;is  the  time  of  year  when  we  are  disposed  to  turn  over 
a  new  leaf,  to  make  fine  resolutions,  to  be  indeed  a  changed  person.  .  .  .  More 
women  are  then  intent  upon  improving  their  minds,  (and  their  figures);  in  short, 
more  ambitions  are  revived  in  October  than  in  any  other  season  you  could  name  — 
and  all  because  of  the  wine-like  quality  of  our  American  autumn." 

Well,  I'm  sure  our  Washington  correspondent  has  fallen  under  the  spell  of 
October's  bright  blue  weather.  Listen  to  her  weekly  letter,  and  see  whether  you 
agree  with  me: 

"This  week,"  writes  our  correspondent,   "feeling  suddenly  ambitious,  I 
made  a  tour  of  the  Bureau  of  Home  Economics,  seeking  new  ways  to  improve  my 
standing  as  an  intelligent  consumer.     First  I  called  on  the  Chief  of  the  Divi- 
sion of  Textiles  and  Clothing,  Miss  Ruth  O'Brien,  who  had  just  made  a  talk  to  a 
group  of  business  men  in  Boston  on  'The  Consumer  Movement  and  What  It  Means. 1 

"You  know  Miss  O'Brien  has  done  considerable  research  on  informative 
labels  for  all  sorts  of  textiles  —  labels  for  sheets,  -pillow  cases,   towels  ( 
blankets,  ready-made  clothing.     She  tells  me  that  consumers  nowadays  are  speak- 
ing their  minds,  and  being  listened  to.     We  have  more  consumer  organizations 
this  year  than  last,  and  more  husbands  are  joining  the  groups.     The  male  voices 
add  considerable  volume  and  power  to  the  consumer  chorus. 

"Well,  as  Miss  O'Brien  told  the  business  men  in  Boston,  the  past  year 
has  seen  progress  in  definite  quality  buying  guides  for  consumers.     Here  are 
a  few  examples:    The  National  Retail  Dry  Goods  Association  has  given  particular 
attention  to  that  troublesome  problem,  the  serviceability  of  dress  fabrics,  and 
is  working  on  testing  methods  and  labeling.     The  Associated  Wool  Industries  has 
come  out  strongly  for  labeling  fabrics  with  fiber  composition. 

"The  textile  testing  laboratories  of  the  country  have  held  two  meetings 
under  the  ausnices  of  the  National  Bureau  of  Standards,  and  are  making  progress 
toward  an  agreement  upon  methods  of  testing  their  materials.     This,  according 
to  Miss  O'Brien,   is  of  course  one  of  the  foundation  stones  in  the  job  of  pro- 
viding consumers  not  only  with  serviceable  fabrics  but  also  with  facts  about 
the  qualities  of  these  fabrics. 
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"And  every  few  weeks  more  informative  labels  appear  on  consumers'  goods, 
on  food  products  as  well  as  clothing.     At  least  one  city,  Schenectady,  New  York, 
has  joined  Seattle  in  adding  to  its  municipal  statutes  the  requirement  that  all 
meat  sold  there  must  be  labeled  with  quality  grades. 

"To  go  back  to  textiles  —  a  few  of  the  sheet  manufacturers  are  nutting 
specifications  on  their  products.     Miss  O'Brien  savs  she  heard  of  a  woman  who 
nade  a  funny  mistake  the  other  day.     When  she  saw  a  sheet  labeled  'Tensile 
strength  35  -pounds,  1  she  said  to  the  clerk,   'Why,   that  sheet  will  never  hold  mej 
I  weigh  more  than  35  oounds  myself.' '" 

Well,  homemakers,  we'll  just  have  to  learn  the  meaning  of  "thread  count" 
and  "tensile  strength,''  so  we  won't  make  such  mistakes  when  we  buy  labeled  sheets. 

And  now,  continuing  with  the  letter.     (By  the  way,  I  see  a  mighty  good 
looking  recipe  at  the  end  of  this  page.     Better  get  out  your  pencils  and  paper.) 

Our  correspondent  says  she  also  went  to  the  foods  laboratories  in  the 
Bureau  of  Home  Economics,  where  various  cooking  experiments  were  going  on  — 
experiments  with  canned  tomatoes,  jellies,  nut  dishes,  and  soybeans.     As  you 
learned  last  week,  the  Bureau  of  Home  Economics  is  cooperating  with  the  Bureau 
of  Plant  Industry  to  find  out  which  varieties  of  soybeans  are  best  for  ordinary 
cooking  purposes.     But  we'll  hear  more  about  that  later,  when  the  research  is 
finished.     It's  results ,  we  want. 

Our  correspondent,  too,  seems  more  interested  in  results  than  in  experi- 
ments and  records,  for  she  says  she  turned  down  an  offer  to  look  over  an  impos- 
ing collection  of  charts  and  figures  and  asked  if  she  might  have  a  recipe  for  a 
good  spicy  apolesauce  caice  —  a  cake  that  would  be  moist,  but  not  too  moist. 
She  got  the  recipe  from  Mrs.  Fanny  Yeatman,  who  is  responsible  for  so  many  of  our 
good  dishes.     You  know  there's  a  big  crop  of  apples  this  year,  and  when  we  aren't 
serving  this  fruit  as  it  comes  from  the  tree,  we'll  be  serving  it  as  sauce  or 
butter,  in  nies  and  in  cakes...     Here's  the  recipe  for  the  cake,  made  with  tart 
applesauce,  raisins,  and  spices.     Such  ingredients  guarantee  a  delicious  dessert. 

All  ready  to  write  the  recipe?    Fat,  one-half  cup;  sugar ,  one  cup;apple- 
sauce,  one  cup.     (The  applesauce,  please  remember,  must  be  thick  and  smooth,  and 
not  sweetened.)     Then  soda,  one  teaspoon;  raisins ,  chopped  raisins,  one  cup. 
The  rest  of  the  ingredients  include  the  sifted  flour,  the  spices,  and  the  salt. 
First,  the  flour,  two  and  one-half  cups.     Then  the  slices  —  cloves,  cinnamon 
and  nutmeg.     Cloves ,  one-half  teaspoon;  cinnamon ,   one-half  teaspoon;  nutmeg,  one- 
fourth  teaspoon.    And  salt ,  one-half  teaspoon. 

Just  to  be  sure  you  have  the  list,   I'll  re-neat  the  ingredients:  (PLEASE 

REPEAT) 

To  mix  the  cake,  cream  the  fat  and  sugar  together.    Add  the  applesauce. 
Mix  the  raisins  with  one-half  cuo  of  flour.     Sift  the  rest  of  the  flour  with  the 
spices,  soda,  and  salt.    Add  these  dry  ingredients  to  the  liquid  mixture.  Beat 
well,  pour  into  a  greased  pan,  and  bake  in  a  very  moderate  oven  for  about  one 
hour. 

And  that,  says  your  Washington  reoorter,  makes  one  of  the  most  delectable 
cakes  you  could  ever  set  before  the  king  —  or  your  husband.    And  by  the  way, 
Krs,  Yeatman  says  to  be  sure  to  use  good  fresh  spice,  and  not  too  much  of  it, 

and  to  be  sure  the  applesauce  is  tart,  good-flavored,  thick  and  very  smooth  

"ell,  I've  already  made  one  good  October  resolution,  and  that  is  to  serve  apple- 
sauce cake  for  dinner  tonight. 

I'll  be  with  you  on  Monday  as  usual. 


